MR B MR Modern Food Science and Technology 2016, Vol.32, No.11

Ko & PRaEAE X /N B A BT A R T 1E A

ME, VHETE, 2SR, FRINGE
(@I R R FR A F FE, 42&A2M 350002)

TE: AR KE & & IPEIEAT &5 g ) G AgE R 6975, BT 5 FAR Mg s SAA, ML AR, T8, K
SHRMVAE R E & @ IPEIRIK (Sgkg). F (15gkg) @Al &4 (30 ghkg), HLAPFPRA 4 BG, MEmFaX4847, Hits
FEmBENLER, 2R A K& & @ Ipakis LA 374 JAR TG meg1E R . i dsinddE ot 7, AR M4, K& & @ Jpak)
1K FLET R E AL TC. TG K& AL ALAA(p<0.05), 3tF44% LDL-C #73% % HDL-C K-F£ZF A2 H, mIFZ7 FHHRDH
F&4& TC. TG #= LDL-C /K-FA R Al ALAA, "TVARFHIR S HDL-C /K-F(p<0.05), &I\ K% & & Ipakis LA AT S0t ) Rk
RBFGVER; D BRITIER AL FINR LT, KE & &IPSR A E40 ) BT @I L 2800, i f Al 2L TA 2480 K
Frempeitk, 2RRFRE & SIPBET I RITIRA NG IR, A B T RSN ARBAEER L A& 69 K,

KR KFasip; BHE, Sfsdum; BeR el

XERBS: 1673-9078(2016)11-1-7 DOI: 10.13982/j.mfst.1673-9078.2016.11.001

\

puliy

Effect of Large Yellow Croaker Roe Phospholipid on Lipid Metabolism in
Hyperlipidemic Mice
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(College of Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

Abstract: The hypolipidemic effect of large yellow croaker roe phospholipids was studied using a mouse model of hyperlipidemia. Mice
were randomly divided into six groups: model, blank, soybean phospholipid (negative control), and low-dose (5 g/kg), medium-dose (15 g/kg)
and high-dose (30 g/kg) large yellow croaker roe phospholipid group. After four weeks of feeding, the pathological changes of liver and
phospholipid metabolism indices in the serum were investigated. The results indicated that large yellow croaker roe phospholipids suppressed
mouse body weight gain. Compared with model group, medium-dose and high-dose large yellow croaker roe phospholipids significantly
reduced levels of total cholesterol (TC), triglycerides (TG), and the values of atherogenic indexes 1 (Al;) and 2 (Al,) (p<0.05), but had no
marked impact on levels of low-density lipoprotein-cholesterol (LDL-C) and high-density lipoprotein-cholesterol (HDL-C). The findings
suggest that medium- and high-dose large yellow croaker roe phospholipids regulated lipid metabolism in hyperlipidemic mice. Based on the
results of pathological histology of mouse liver, low-dose large yellow croaker roe phospholipid did not show significant effect on hepatocytes
(»>0.05), whereas medium- and high-dose large yellow croaker roe phospholipids showed a significant effect on repairing hepatocellular
degeneration. The results indicate that large yellow croaker roe phospholipids can prevent fatty degeneration of mouse liver and help reducing
the risk of atherosclerosis.
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Table 2 Effects of large yellow croaker fish roe phospholipids on the body weight of hyperlipidemic mice (x=SD, n=10)
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Fig.1 Effects of large yellow croaker fish roe phospholipids on

the serum TC level in hyperlipidemic mice (x£SD, n=10)
E: AR FERTERILE(P<0.05), TRXEF
R T EFMEF(p<0.01), FF.

22 Kt SR SR B AT B

221 K& & BIEExT s R TC KP4
A

1 AT, ARG TC KPR E =TI
AR (p<0.01); ZFAIEHRMEAYER IR TC /K
BEM TR (p<0.05), HrpdAlEd. mflEgm
[ 4 % /e 2 52 A I 35 0K P (p<0.01), 43l RS T
19.77%- 26.28%F1 18.36%; SRAPEXTIRZAMLL, &
FIEAMIER TC /KA E 2 7 (p<0.05). PAI45
UK B 0 SRR AR R H ) AR CE /N R LS TC
ACETH RS, HREPRRILE 1) TC /KF, H
AR IEH K.
222 K& & BIEET N Rl TG KP4
A

HE 2 i, SAIEAR TG /KT 280 FRFHIE
#, HAEFEAr TG KPS IE 5 %R 4 LA 2]
TEREZRKTF@>0.05); SHEAIAMLL, K=
) TG /K TFIE R 82 % 57(p<0.05), HAS IR
FEF@<0.01), HimflEHr TG K-l T
24.95%. i B K T F A BB 0T FA A1 i Mg IfILRE /) B
EH TG KPER R . il 5 X R TG
IR IR 2 22 57 (9>0.05), 28 BT 150 g HIAE /) B M



MR BRI

Modern Food Science and Technology

2016, Vol.32, No.11

TG KPR, Kot th N S AR SR A1 H
ORI

2.5¢ aA

bAB
2.0 becBCD beBC
c¢dCD
dD I
0 1 1 1 1 1

0 IEFXTIAL BUMAL  GFRAL PRl AL B AL

[ 2 K&E&&IPRAER/NRILE 16 /KFHIEZE (x £ 8D, n=10)
Fig.2 Effects of large yellow croaker fish roe phospholipids on

—_
%
T

TC/ (mmol/L)
S

(=]
wn
T

the serum TG level in hyperlipidemic mice (x+SD, n=10)

223 K& & ajpakgxt s i HDL-C 7K

Fa%m
bA abA abA

1.8
IEWX AL MR AL PR s BT AL

[ 3 K & DPIEAER/NR M HDL-C 7k FHIFZNE (x
%D, n=10)

0.9

0.6

HDL-C / (mmol/L)

0.3

-2E-15

Fig.3 Effects of large yellow croaker fish roe phospholipids on
the serum HDL-C level in hyperlipidemic mice (x+SD, n=10)
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Fig.4 Effects of large yellow croaker fish roe phospholipids on
the serum LDL-C level in hyperlipidemic mice (x+SD, n=10)
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